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Good  homemade  "bread  is  its  own  excuse  for  being,  as  tjie'poet  said  of  beauty. 
Families  that  are  used  to  homemade  "bread  regularly  are  usually  unwilling  to  change 
to  commercially  baked  "bread  except  for  short  emergencies.     And  war  work  seems  to 
whet  family  appetities.    One  way  this  is  noticeable  is  in  the  increased  quantity 
of  tread  people  are  eating. 

But  the  family  may  like  a  change  of  "bread  flavor  once  in  a  while-— something 
different  in  the  mixture.     Or  "bread  made  with  some  flour  other  than  wheat,  or  with 

part  wheat  and  part  something  else.    Or  a,  change  of  shape  such  as  a  braided  or 

around  loaf,  or  "bread  sticks  or  refrigerator  rolls. 

Homo  economists  of  the  U,  S.  Department  of  Agriculture  have  tried  many  ex- 
periments vith  a  variety  of  "bread  materials,  and  have  several  suggestions  for 
varying  both  yoast  and  "quick"  breads.    Today,  we'll  talk  about  the  yeast  breads. 

You  can  mix  different  flours  with  your  wheat  flour,  or  use  whole  wheat 
flour.    Wheat  and  rye  are  the  only  flours  that  contain  enough  gluten  of  good 
quality  to  make  a  light  well  textured  loaf.    The  gluten  is  what  makes  the  bread 
wugh  elastic  so  it  will  expand  and  gives  strength  to  hold  the  gas  bubbles  that 
Eake  it  light  and  porous.     Europeans  use  rye  flour  alone  as  in  "pumpernickel" 
^r9ad  and  dark  rye  bread,  but  we  Americans  prefer  a  lighter,  less  moist  loaf,  so 
■■8  use  a  mixture  of  wheat  and  rye  flour  to  make  rye  bread, 

Oaomoai  bread  is  another  brf;ad  that  children  enjoy  for  a  change.     You  put 
cups  of  finely  ground  rolled  oats  with  9  cups  of  sifted  all-purpose  bread  flour 
804  make  the  bread  as  usual. 
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Then  there  are  the  "bean-flour  "breads.     Soybean  flour  and  lima-bean  flour 
add  cons  i  dor  able  food  value  to  wheat  flour.    You  don't  want  too  much  bean  flavor, 
and  you  need  the  gluten  of  the  wheat  flour  to  make  a  good  loaf,  so  in  general 
you  use  8  or  10  parts  of  wheat  flour  to  1  of  bean  flour. 

Corn  meal  doesn't  have  any  gluten  at  all  and  although  people  sometimes  mix 
it  with  wheat  flour  to  make  a  yeast  bread,  it  is  so  good  in  quick  "breads  it's  best 
saved  for  them. 

If  you  live  near  a  grain  mill  you  may  "be  able  to  get  some  wheat  germ  some- 
tines  and  make  a  very  nutritious  kind  of  oread  "by  adding  it  to  your  flour.  Wheat 
germ  is  rich  in  fat,  and  so  it  doesn't  keep  well,  and  stores  do  not  have  it,  but 
mills  do.    Wheat  germ  is  a  good  source  of  vitamin  A  and  an  excellent  source  of 
vitamin  B-one,  vitamin  E  and  riboflavin.     In  addition  to  all  these  good  food 
values,  wheat  germ  gives  the  bread  a  delicious  flavor.    You  make  the  "bread  in  the 
sane  way  as  ordinary  "bread. 

In  the  southern  parts  of  the  country  where  rice  is  grown,  the  rice  polish 
taken  off  from  the  grains  to  make  them  white,  is  high  in  food  value,  but  like 
vheat  germ,  it  doesn't  keep  well.     It  contains  protein,  fat,  minerals  including 
iron,  and  vitamin  B-one.    Families  living  near  rice  mills  can  enrich  their  "bread 
by  getting  rice  polish  from  the  mill  and  putting  it  into  their  bread. 

So  much  for  using  various  kinds  of  flour  to  change  the  taste  and  look  of 
your  broad.    The  home  economists  suggest  that  you  can  also  change  the  flavor  of 
any  breed  by  adding  such  foods  as  nuts  and  dried  fruits.  A  yeast  raised  nut  "bread, 
incidentally,  keeps  moist  longer  and  slices  "better  than  a  nut  loaf  raised  with 
caking  powder. 

Honeraakers  used  to  make  coconut  and  cocoa  bread,  "but  we  can't  get  these 
Aerials  just  now.  You  can  get  plenty  of  peanut  butter,  and  it  makes  a  good 
cnange  in  bread  flavor.    Use  about  1  and  a  half  cupfuls  in  a  recipe  calling  for 
10  cups  of  hard  wheat  flour,  and  double  the  sugar  in  the  receipe.  Coarsely 
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round  peanut  "butter  is  better  for  this  than  a  smooth,  pasty  peanut  "butter. 

Grated  cheese  is  another  variation  for  ordinary  "bread.    Use  about  2  cups 

of  grated  medium  sharp  cheese  to  10  cups  of  bread  flour.    This  is  an  excellent 

bread  for  lunch  boxes. 

For  making  cinnamon  toast,  put  spice  and  raisins  and  a  little  extra  sugar 

ordinary  dough.    Another  slightly  sweet  bread  the  family  will  like  has  grated 

orange  rind  blended  in  the  dough,  orange  juice  as  part  of  the  liquid  for  the 

lough.    And  tnen  if  you  want  a  very  unusual  bread  sometime,  use  tomato  juice  for 

the  liquid,  and  you'll  come  out  with  a  pink  bread. 

You  mix  all  these  breads  exactly  the  same  way  as  ordinary  bread,  using 

reast  to  make  a  sponge.    Knead  the  dough,  let  it  rise  to  2  and  a  half  times  its 

original  bulk,  shape  it  into  loaves,  and  let  it  rise  again. 

Of  course,  you  can  make  the  bread  almost  any  shape  you  choose,  from  a 

coffee  ring  to  "cottage"  loaves.    But  the  oblong  loaf,  made  in  individual  bread 

tins  stays  moist  better  than  most  other  shapes.    Rolls  and  bread  sticks  are  good 

tfhen  fresh  from  the  oven,  but  they  get  dry  quite  easily.     "Cottage"  style  loaves 

baked  side  by  side  in  a  large  pan  have  to  be  broken  apart,  and  the  sides  with  no 
i 

crust  dry  out. 


